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IMPORTANT SAFEGUARDS

When wsing elecico! opplionces, basic safety
precautions should alweys be observed,
including the fallowng:

® Read oll instructions carehully.

® To protect against risk of elecnc shock, do
not imenarse elechic motor assembly of
apphiance in woter or ony ather liguid.

» (lose supervision is necessary when ony
appbance 5 used by or near chidren.

o Unplug fram outler when not in se, before
putting o or takmg off parts, and before
cleaning.

# fwnid contact with maving parts, Keep
honds, hair, chathing, os well os spatulas ond
athes utensils away during operafion fo
reuce the risk of injury to parsons, ood /e
domage 1o the opplionce.

« [Jo nat operote ony opplionce with o
domaged cord or plag, or after the opplionce
mlfunctions, or is dropped or domoged in
any manner, Return fie opplionge fo
Ded DNGHI Consumes Service Dapoetment
5ee Guorontes of Pertormonce) for
gamination, repair oe electricol or
mechamical adjustment,

= The use of aochments nat recommended or
sold by DelONGH moy result in fire, electric
shock of ingury.

& (o nat use outtoors

® [Ip not let coed hong over adge of foble ar
countes, or touch hot surfoces,

» {aep hands and utensils out o cylinder howl
whila in use fo reduce the risk of injury fo
persans ar to the applionce itsalf, DO NOT
USE SHARP OBIECTS OR UTENSILS INSIDE
THE CYLINDER BOWL! Sharp objects will
serafch ond domoge the inside of the
tylindes bowl. A rubber spotulo or wooden
spoan may be used, when the appliance is in
the “ofi" position.

 This appfiance is far household wse. Amy
serviring ofher thon cleoning and wser
momtenonce should be perfarmed by the
Del ONGHI Consumer Service Depariment or
nufhovized Service Center,

» Never heot the ice creom confiner, The ice
crem containes is o seoked vessel. Heoting
ey fesult in rupture of the vessal and
possibe persorel injury

SAVE THESE INSTRUCTIONS



CALITION:

Thits epaliance is for household use. Any
serviting athes thon cleoning and wses
maintenance shaukd be performed by an
authorized service representotive.

Reanir should be done by authorized service
personnel only.

® Check voltoge 1o be suee that the voltage
indicated an the nome plote ogrees with
your woltoge.

® Never use wom of hot woter 1o fill the
wiater contoiner! Use cole woter only,

o Keep you honds ond the cord oway from hat
parts of e opplionce curing operoion,

o Never cleon with scouring powders or hosd
implements,

Your new DeLonghi “Geloto Suprema” kets you
ereate unlimited ice coeam Flovoes, whip up
|usticus sarbets, sheibarts, frozen yogurt —
eyen your favarite frozen dink in just 20-40
minufes !

Your DeLonghs "Gelato Suprema™ has the
folowing features:

» Double Insulated Bowl
Duble walls keen the cylinder bowl colder,
loges for better Freezing resulrs. Liguid
|ocoted within the walks provide Morough
ond even freezing theoughout use,

# See- Thru Lid with Feeder Hole
Let's you conveniently keep on eye on the
fragzing process.

Feeder hole allows you to odd ingredients
without disturbing the freezing process.

* “ON/OFF" Switch
Eosy 1o use.

* Anti-Slip Rubber Feet
Pravents movement of the machine during
Use,

» Electric Motor Assembly with Drive
Stem
Located ot the top of the wnit, requiring
minimol counter space.
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2} Lid

3) Electric Mator Assambly
4) Din,/OHF Switch

5) Dosher

b1 Feeding Cable

71 Drive Shott

1. Push 1o open

2. Slide motor fo release the lid

3. Feeder hole
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BEFORE FIRST USE

Remove all Reerature, ete. from inside the ice
cream makes. Wosh the ofinder bowl, id ond
daasher in warm soopy woter. Be sure to dnse

ond dry oll ports thoroughly. DO NOT
immesse elecinc mator ossembly in watar To
cheon, wipe down with o moist dath,

FREEZING THE CYLINDER BOWL

The: rnest important step in moking frozen
desserts is o moke sure thot the cylinder bowl
is properly frozen. DelONGHI “Gelar
Suprerma” feotures o double meulated bowd
ond requires thoraugh freezing. For best
results, the cylinder shoukd be ploced upright in
the back of your freazer, where the
semperolure s caldest.

Make sure thot the cylindar bowl i woshed
ond thoroughly dried, ploce in bock of freezer
of where freezer compartment is fe coldest,
The length of time necessary to propedy freeze
the cylinder bowl (of beost B hours) will
depend upon how cokd the freezer tempengtur
5.

| Tempermure | lgpm e
o o0 | & oo e ITHRNTILAT] [IFRE
for cyingar 2
| progerty fragze
Fieezing Fragzer
Lomportmem
l Gt - Houes
| a0C 2 - 7
I5LA13F 1215
8004 | 151 51 | 18-10
As there & liquid in between the cylinder walls, MOTE:
shoke the contniner to chedk ideal freezing Continually storing the cylinder bowl
candifian; you should not hear ony liquid in the freezer allows you the

moving within the walls.

flexibility to make your faverite
frozen dessert ot 0 moment's nofice.



MAKING ICE CREAM

Prepare ice creom mixture occording bo recipe
tsee recipes). Any recpe con be used for ice
cream, sorbet, frozen yogurt, etc., 5o long as
the recipe doas not comtain mare than 1 quost
of ingredients

Remove cylinder from freezer ond ploce on o
firm, leved surfoce neor o comvenient power
gutlet, Place the drive stem info the top of the
dosher and bock: the lid and motor info place.
The lid and the elechic mobor ossembly should
be olreody assembled. (The drive siem &
ploced into the mator opaning and e lid is
locked down by sliding the plostic tabs into
ploce, Tum the an,/off switch ta the on
positian. Immediately pour mixbane through the
feedes hote mta clinder bowl.

Leave the mochine on for cporodmetely 20-40
mimutes, ar unil the mixhee bacomes rozen.
Keep in mind thet fresh hamemade ice traam
will not be the some consstency than thet of
howd, store-bought ice aeom. Rathes, the
consistency will be frazen, yet soft. For hard ice
cream, spoan e cream from the cylindes bowl
inbg on oirfight confoiner, wsing o uber spotulo
or woaden spoon, Pioce consainer bock inha the
freezer for several hours, or unfil ice creom

becames hard. You moy leove the ice ceam, in
the cyfinder bawl, o harden in the freezes for o
shart pesiad af time {no mare than 30 minutes)
in the cylinder, but lang term freezing shauld be
tone in an aifignt conkainer.

NOTE:

It is extremely important that the
eylinder be used immediately after it
is removed from the freezer, as it
begins to thaw once removed.

Make sure thot the recpe mixture is
ready first.

To oudd ingredients ofter fhe freezing process
has begun, gently cdd them thicugh fhe feeder
hole at the top of the hid.

Only use rwbbes, plosfic o wooden ubensik to
sarvé from the cylindsr bowl, Metal spoons
may damage the surfoce of the bowl.

SPECIAL NOTE:

Your “Gelato Supremo” ice creom
maker is designed with o reversible
motor to prevent overheating. This can
occwr when the ice aream reaches o
thick consistency ond there is excessive
resistance to its normal rotation.



CLEANING

LEL T L

The cylinder bowl. dasher and lid con be
cleaned in worm water and mild detergent. Do
nat put ary ports in the dishweshes, The mator
drive con be ceaned by using o domp darh,

Mever immerse the mator unit in woter. Make
sure all parts are deied thosoughly ond never
reploce oylinder in freezer if it is still wet. Never
sfore the dasher or drive shoft in the freezer.

HELPFUL HINTS

® Some recipes reguire the mixiure fo be pre-
cooked. Make the recipe of least one day
aheed. This will cllow the mixture b cool
completely ond velumize. Prechilling the base
mixture & stronghy recommended. Newes Iry
ba sharteut,

® Incooked recipes will yield best results when
on electric micer is wsed to beat eggs ond
sugat. This helps walumize the mixure,

® filost ice creom recipes ore o combmngtion of
oream, milk, eqgs and sugar. You con use
omy type of creom you like, but e fype of
tream you use will hove o big impart an the
rich Flavoe and creomy texture, The higher
percentoge of fot, the richer the ite oeam,
For exomple, heavy creom hos ot leost 36%
fat, followad by: whipping craom (30°%),
coffes or light cream (18%) and half & half
(10%). Any combination con be used, just
mike sure the liguid meosurement remains
the same. For exomple, lighter ice ceoms
can be made by wsing mare milk thon cream,

or by eliminating creom olfogether. Skim
roilk will work, but there will be o noficeable
difference in fextune,

= lce cream mixtures will stoy fresh in the
refrigenator for several doys. Be sure fo shoke
well before adding to the cylinder.

* Whan pouring mixture info fhe clnder, be
surg 1o fill anly ot woy from the fap, as
mixture: will volumize during the freezing
pIGEsS.

® Alcohol inhibits the freezing process. To odd
alohol tn 0 vecipe, do so in the lost minutes

of freazing,

o The resulf in tha foste of o sorbet will depend
greatly an the nipeness ond sweetness of the
fruit and juice. Taste the fruit befare odding
o the recipe. H it is too fort add sugor,; if fhe
fruit is very ripe, deceose or omit the sugar,

Keep i mind that freezing subdues sweedness, so
the recipe wil not be quibe os sweet when frozen,



» For those who are dietconscious, orificiol
oweetenars con be used os o substitube for
sugor. NOTE: Ondy odd orfficiol sweefenars
b mixtures that are cold or howe complately
conked.

When o recipe calls for heating liquid o
dilute sugar, omit the heofing process ond

simply sfir in the swestenar until if &5 well
dissalved.

1 packet of sweetener =

? tanspoons of sugos,

& packets = 1,/4 cup,

B packes = 1/3 cwp

12 packets = 1,2 cup.
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Al of the recipes Isted below yield 1'/: quorts.

BASIC VANILLA

L2l R

7 egos Bent egos and sugor with an elechic mixer unfil
1 €U Sugar thick ond creom-colored.
1 e cugrs milk Add milk, creom ond vanillo. Mix well
Z tups cream
? bsp, vonilia

sEEEE
3 eqgs Beat eqgs ond milk sogether in o lorge soucepan.
' up sugor A sugar and cook over low heat, stimng
1%/ oups creom corshantty uedil thickened (appeox. 10 min.)

Ao ups milk Micture: shoukd coat the spoon. Conl, then ond

| /2 tsp. vonillo cream ond vanilo. Refigenate avemighi

L1 1]
fioup sugur Heat milk ond egg yolks together. Blend in
Jegy yolks sugar. Cook aver medium heat, sfiming
1 Y: cups milk constantly, until thick enough to coat the
17/ cups treom spoon, Remove from heat and gently siff coco
/4 (U cocoa inta the micture, then heat well unfil blended.
1 tsp. vonilln Cool. Add cream ond vansdl. Mix well ond

refrigesnte ovemight.
BA LT ] l-(. [ ]

3 very ripe banones In a blender or processar, puree bononos and
| cup whipping cream cream, St m semoining ingredients.
1 up milk
2 engs

7 teaspoons vanillo extroct
/- cup sugar, opfional



PISTACHIO ICE CREAM

Ao unsalted, shalled pistachios In 0 blender o processor, combine nuts, egg
1 egq and milk. Blend unti nuts are finely chopped.
1 cup milk Wi in remoming ingredients.

10U sugor

{ tups wﬁimiug Cream

| sp. vanlla exhoct
/- tsp. almand axtoct

CAPPUCCINO ICE MILK

aEBRE
Aitup + 1 thsp. sugor Combine sugar ond woser in medium
2 theg. water soucepn, Over medium haof, cook without
Jiup instent espeasso povdal sfiming unfil sugar furms deep cormel color,
A tsp. ground cinnaman Waonwhie, sfir esprassa powder and
2 tups whole milk cinnoman. S4ir in just enough milk in dssolve
2 cups bavefat milk espresso. Whisk in rernuinin? milk. When sugar
t5 rendy, carshuly pour in mifk mixtura. Whisk

mixhure aver low haot uniil fully dissohved. Let
stand until cool. Refrigeste ovemight.

RASPBERRY SORBET

(X R 0T
3 cups frash imspberries or In 0 souepon over medivm heat, combine
1 1Z-0unce bog whole rospbemies, frozen naspberries, wabsr ond SUgar.
without sugar Stir undil sugar is dissofved. Puree, then chill
A cup woler thoroughly. Beat egy whites until soft peaks
A+ tup sugor farm. Add oronge juice to mspherries, than
7 ego whites whisk in whites.
- Cup orOngE juice I¥ you use frozen rospherdes with sugor, thaw

ond pures. Do not cdd sugor and water.

PINEAPPLE SORBET

L1 2 EE ]
| 15ounce con crushed pineapple in pinacpple In o blender or processor, combine ofl
juice ingredients.
134 cups ursweetanad pinsapol juice
3 thesp. lemon juice

/i cup sugar m



ESPRESSO ICE

LE L L 4
4 thsp. instont espresso or Dissolve coffes in boiling water. Sfir sugoe inko
3 thsp. requlor imnstont coffee powder coffes until dissobved.
3/ tups boiling waber Chill tharoughly. Stir in vonilla. Seeve with o
/i Tup sugan dallop of whipped cream and o sprinkle of
| tsp. vonillo exfract COCo0.
I 1 XN
| 1&-ounce carton (2 cups) vanilln yogurt In 0 minang bowl, combine all mgrechents., Ma
| tup orange juice well
1 tup mashed banano
Jicup milk
/- cup light com syrp
Letion sheshert
LT LR
3 rups milk Combine oll ingrecients ond stir until sugar
1 cup frozen lemonode concentrote dissobves. Misture will cppear curdled. Add 1 or
/o rup sugor 2 drops food coloring i desired.

Yellow Food colaring (ophianal)

FROZEN PINA COLADAS

| B-ounce can cream of coconut Combire all ingredients,
2 '/ tups unsweetened pineapple jice

FROZEN MARGARITAS

(T2 R0
2 /5 cups woler Combine ol ingradients
/~ cup lime juica
/i riple sex

/. cup tequiln H



LIMITED WARRANTY

What Does This Warranty Cover? Viz
worrant goch lce Creom Moker fo be free from
detects in material ond warkmanship. Que
obisgotion under this waronty is limited to
replocement or repair, free of chorge ot our
factory or authorized service centers, of any
defective part or parts thereof other than parts
domaged m transit, which shall be returned 1o
us, trarspartation prepoid, This waroaty shal
appy only if the lce Creom Moker is used in
occordonce with the foctary directions which
accormpany it.

How Long Does The Coverage Lost?
This worranty nuns foe one yeor from the date
of delivery and opplies anly ko the ongmal
purchaser far use.

What Does This Warranty Not
Cover? This warmonty does nof coves defects
or demage of the lce Creom Moker which
results from repoirs of alfengtions ko the
miching cutside our factory or outhoeized
service centers, nor shall it appby o any lce
Cream Maker which has been subject to chuss,
misuse, negligance ar pecidents, Also,
canseguential ond incidental damoges resuting
From the wse of this product or orising oud of
ony hreoch of confroct or breoch of this
warronfy ore not recoverable undes fhis

warrty. Some sfofes do not allow the
exclusion o fimitotion of incidentol o
cansequentiol domages, so the ahove
limitafion moy not opaty o you,

How Do You Get Service? If iepoirs
hecome necessary or spare parts are needed,
please wiite fo;
Delonghi Americo
&5 Woshington Avenue
Cadstadt, NI 07072
or coll Service Tel, No, 1-800-372-3848

The obove wormanty & n Beu of of other
express womonfies ond representobians, Al
imglied waronties ore limited to the opplicoble
warmanty period sef forth chove. This limitafion
does not apply # you enter inta an extended
warranty with Delonghi. Some states do not
allow limitations on how long on imphiad
warmanfy kosts, so e obove exdusions moy
not apply to you. Deloaghi does not authonze
any other person o company b ossume for it
any liobikty in connecfian with the soke or use
of ifs Ica Craom Maker.

How Does State Law Apply? Ths
warmnty gives you specific legol nights, and
wau may oiso hove ather ights which wary
From skate fo shate.



